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About the Wine
Vintage 2014
Alcohol 13.5%
pH  3.6
TA  5.2g/L
Residual Sugar 4.6g/L
Pinot Gris 100%

Marlborough Region 
   

tast ing notes
Our Reserve Pinot Gris has a luscious nose of ripe pears, apricot and allspice. These aromatics lead to a mouth-
filling richness that is both intense and concentrated with a long dry finish. Pinot Gris doesn’t come much better 
than this and bottle age will only add to its appeal. Absolutely stunning! 
 food matching
Tray-baked chicken legs with sliced potatoes and chorizo sausage, pinch of chilli flakes, lemon slices, garlic and 
seasoning. Spoon over the juices and serve with a garden fresh salad and some crusty bread straight from the 
oven. Quick, it’s time to pour yourself a glass of Reserve Pinot Gris ...

vit iculture and winemaking
2014 was a truly memorable vintage in Marlborough producing wines of exceptional quality. It warm and dry for 
most of the season but quite wet and cool towards the end. Bud burst occurred slightly earlier than in 2013 due to 
a warm early spring while fruit set was above average. Warm weather continued into Jan/Feb 2014 with only the 
odd rain event keeping the vines in a healthy state, enabling us to hang the fruit until optimal ripeness was achieved. 

The fruit for our Reserve Pinot Gris came from our Brookdale Vineyard, nestled in the renowned Omaka Valley, the 
spiritual home of Toi Toi.

Selected rows of grapes were hand harvested in optimal condition in early April in the cool of the early morning. 
These were then bunch pressed to gently extract only the finest quality free-run juice. The juice was fermented at 
moderate temperatures in a mixture of stainless steel tanks and older French barriques using selected yeast strains 
that help to preserve varietal character. Following a long, slow fermentation, the wine was left on yeast lees for 5 
mths to enhance palate texture and to add complexity and balance. It was prepared for bottling in late September 
2014.

Brookdale Reserve Pinot Gris
Marlborough  2014
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